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Introduction
Food safety in the narrow sense can be defined as the absence of risk in food, while in the broader sense it can include nutritional characteristics and information about the unknown EP 2017 (64) 1 (191-204) Željko Bjelajac, Marijana Dukić -Mijatović, Joko Dragojlović properties of food such as possible genetically modified food, and the like. According to the Codex Alimentarius, safe food is the food that will not harm consumer when consuming or preparing it in accordance with its intended purpose. The World Health Organization (WHO) puts an emphasis on responsibility in defining food safety. It defines the approach to food safety as a shared responsibility of the food industry, government, consumers, and science. Analogous to the above, it can be concluded that the concept of food safety system is very complex as it is about food which has to be a drug and not a poison to a modern man (Pejanović, 2015) .
The importance of food safety and human nutrition have been emphasized through centuries. Thus, the significance of nutrition was suggested by Hippocrates (460-357 BC), considering that the one who does know anything about food cannot understand human diseases. As a confirmation to this, Colin Campbell in his work "The Power of Nutrition", based on research on the effects of nutrition to human health stated that connectivity is established between various dietary factors and diseases, and in particular stressed the negative impact of protein of animal origin and the positive impact of vegetable protein on human health (Mijatović, Mirčevski, 2012) .
The Romans took good care about food safety, and especially prominent personalities or those who feared that they could be poisoned by food. In fact, they had a special slave (lat. praegustator) who had to try the food before serving and to control the entire chain of food preparation, from raw material to serving (Sič, 2013) .
Today, quality and safety of food also have an important role in maintaining the health of consumers. A growing concern of state authorities, but also consumers for food safety has contributed to the tightening of legal regulations and the introduction of standards which aim to improve the management of food safety (Baltić et al., 2013 ).
It is not allowed to place food that is health unsafe for consumers in the European Union; therefore, they pay much attention to this issue in the European Union. (Dukić Mijatović, Gongeta, 2015) Actually, most of the laws in force in the European Union countries were brought by the European Commission, and not the institutions of national legislation. The first group of legal acts is directives which establish goals but allow the national authorities to determine the extent to which these goals are realized, and they cannot be applied if the national legislation does not implement them. The second group of legal acts is regulations which are directly applicable and become applicable in the Member States of the European Union as soon as they come into force without the need to change national legislation. Therefore, within this paper, special attention will be paid to the legislations that regulate the field concerning food safety in the European Union and the Republic of Serbia.
Methodology
The objective of this work is to analyze food safety through the methodological and theoretical framework and from the aspect of a modern man. Analysis method will explain terms related to food safety. By using this method we should become familiar with basic concepts related to the field of food safety and thus highlight the importance of food safety as one of the main preoccupations of a modern man. Normative methods will serve to show us legislations which regulate the examined matter of food safety and consumer protection in the European Union and the Republic of Serbia. By using this method, we will point out the most important legislation related to this area, as well as the most important legal regulations regarding food safety in Serbia and the European Union. Through a comparative method, we will point out the diversity of legitimate regulations applied in Serbia and European Union, and the results will be compared and analyzed, both positive and negative sides of different legal regulations.
Food Safety and Legislation
According to the World Health Organization, stated by Pejanović (2015) , the frequency of food poisoning in industrialized countries in the past ten years has been between 10 and 15 percent per year, while the incidence of milk and dairy products poisoning is estimated at around five percent per year. In 11 European countries, the survey confirmed that out of 100,000 inhabitants 30,000 have problems (suffer) of gastrointestinal infections caused by biological contamination of food. The data obtained in the US show that around 76 million people get poisoned by food every year. Out of this number, an average of 325,000 gets hospitalized, while 5,000 of poisoned people die. These data are alarming for mankind (consumers), which results in the need to increase the consumer protection.
For food protection, and its hygienic safety and quality are responsible manufacturers, government agencies, and consumers. (Dukić Mijatović et al., 2016) In order to provide good quality and safe food at the global level, the World Health Organization and the Food and Agriculture Organization (FAO) of the United Nations created an international system of rules called Codex Alimentarius in 1962 and formed a commission responsible for the program related to standards in the area of food. In each country, national authorities had regulations pertaining to food, primarily with the aim of ensuring fair trade and to prevent consumer deception. Food safety was in the second place. However, these relationships have been changing since the Uruguay negotiations under the GATT (General Agreement on Trade). The results obtained by this agreement are known as Sanitary and Physosanitary -SPS and they are related to measures to be taken in order to protect human health from hazards posed by chemical and biological contaminants. According to this agreement, each country can restrict imports of foods for health reasons, which are based on scientific facts and thus to protect their consumers (Ušćebrka, 2011). Also, harmonized international regulations enable the establishment of common standards for international trade of food, and thus creating trust and confidence in the food they find in the market, regardless of the origin of production (Pejanović, 2015) .
International Standards
The need for the introduction of international standards occurred due to extreme growth of international food trade, in order to ensure food quality and safety, but also smooth and fair international trade in food products. Implementation of international standards for food safety can most effectively reduce the risk to consumers' health. The present study gives an overview of the most prevalent. Global GAP is one of the most prevalent world standards relating to the primary production of fruit and vegetables. This standard was designed to provide a guarantee to retailers and consumers, and it covers a system of certification, vegetables, fruits, ornamental plants, flowers, fishing, integrated agricultural production, and livestock production. The Government of the Republic of Serbia or more precisely the Agency for Foreign Investments is giving support in the form of non-repayable financial assistance to domestic companies for the introduction and certification of this standard since 2006.
British Retail Consortium (BRC) is a global standard created because of the need for certification bodies to verify the suppliers of food to adhere to uniform rules requirements, in order to avoid duplication or extra work during their checks. The introduction of this standard enables distributors to focus more on market competition.
International Food Standard (IFC) serves as the standardized control of food safety and quality level of producers. This standard should improve food safety and product quality, to improve security and consumer confidence. (Mijatović, Mirčevski, 2012) .
In addition to these two standards that are crucial and ensure food safety are the HACCP system and ISO 22000; therefore, a special emphasis will be put on them in this paper.
HACCP and ISO 22000
HACCP (Hazard Analysis and Critical Points System) was first applied in the Pillsbury Company, which worked for NASA and the US military laboratories. This system was based on the principle of engineering analysis errors, modes and effects dealing with issues of what can potentially go wrong at any stage of the process and it is dealing with the establishing of effective control mechanisms. It was adapted into a system of microbiological food safety in the early stages of the US aerospace research, in order to minimize the likelihood of food poisoning in space. Inspired by the principles and guidelines then used, a new method was developed with a practical and preventive approach that provided a high level of food safety -HACCP concept. This concept represents a systematic approach to food safety management, which is based on the approved principles that seek to identify hazards that are likely to occur at some stage in the chain of delivering food, setting control that prevents danger. This system is very logical and it covers all stages of food production from the farm to the consumer, including all sub-processes and distribution. HACCP system was accepted in the seventies and it is internationally recognized by the World International Organization as the most effective means to control food poisoning diseases. HACCP system is the logical technique that follows several steps.
1. Observing of production, step by step, from the beginning to the end, identifying potential risks and assessing the stages at which the danger may occur, as well as ways of setting control in order to prevent the occurrence of danger.
2. Deciding on which of the implemented controls are absolutely critical to food safety.
3. Setting the limit for the security of the operation of conducted critical controls. 5. Identification of corrective measures in case something goes wrong. These measures serve to identify and eliminate the problem.
6. The documentation of requirements and record of all findings on the implementation of HACCP system.
7. The verification that the system works through a regular review which should include persons employed in manufacturing, representatives of inspection at the facility, and of course the HACCP team.
These logical steps build a basis for the use of the seven principles of HACCP and they are internationally recognized. These principles were published by the Codex Alimentarius Commission which was established as a codex by the Food and Agriculture Organization of the United Nations, the World Health Organization, as well as by the National Advisory Committee on Microbiological quality of food in the United States. In addition to general principles and standards, the Codex Alimentarius Commission also brings related documents, i.e. Recommended International Code of Practice (Moltimore, Wallace, 2004).
Starting from January 1, 2006, standards on safe food and above all HACCP control system are obligatory in the market of the Member States of the European Union. Full implementation of the HACCP control system also obliges economy subjects from the third countries as a precondition for placing their products on these markets. (Acin, 2013 ).
In addition to HACCP standards, it is relevant to analyze the international standards ISO 22000. Specifically, this standard is the first international standard specifying requirements for food safety management system by the organization in the food chain needs to demonstrate their ability to control hazards and product safety for consumption. In order to ensure food safety within the ISO 22000 standard, there were combined the following key elements: management system, interactive communication, previous programs and principles of HACCP. ISO 22000 requirements can be applied to all types of organizations within the food chain, i.e.: food producers, food processors, storage and transport, retail food outlets altogether with interrelated organizations (such as producers of equipment, cleaning, packaging materials, additives, and ingredients). This standard should improve food safety and thereby ensure consumer protection. This should be aimed at strengthening consumer confidence, as well as cost-effectiveness in the supply chain of the food industry. ISO 22000 is consistent with the principles of the HACCP standards and it ensures international compatibility of the application of the HACCP (Mijatović, Mirčevski, 2012) .
Consumers and Standards
Given the fact that food is an unavoidable part of everyday consumption, consumers are increasingly trying to take care of their diet. ., 2013) . As a result, there has been the development of national standards for the supply of safe food, and many companies and groups involved in food production have developed their own standards or programs to control their suppliers. The development of standards has also been influenced by the growing demand of consumers, increased accountability of sellers, tightening of legal obligations and globalization. In accordance to above mentioned, the Codex standard was developed.
The ultimate goal of this standard is to protect consumer's health, prescribe rules for the regulation of agriculture, which means total control of food from seed to final products, as well as ensuring best practices in international food trade (Mijatović, Mirčevski, 2012) .
In contemporary culture, food safety is one of the main preoccupations of man. (Bjelajac et al., 2015) On the other hand, the policy of consumer protection has not been provided for in the Treaty on establishing the European Economic Community. Therefore, in the midseventies of the past century, the European Community adopted a resolution on a temporary program of the European Community of Consumer Protection in which they pointed out five basic consumer rights: The creation of a single internal market (Single European Market) was aimed to remove existing trade barriers between member states and to increase their competitiveness. This single European act (Single European Act) created the legal framework for the subsequent adoption of measures relating to consumer protection. Actually, the functioning of the single market is related to harmonizing consumer protection conditions in the member states. Along with the growth of the Single Market, the number of directives increased as well as other secondary regulations each state brought into their legal system by their free choice (Acin, 2013) .
Consumer information
Consumers often find themselves in a dilemma which food or products to buy. It can be said that their concern became even greater at the end of the previous century when they crossed different varieties to obtain new, more resistant species, and it was helped by the technology of genetically modified food (GM). It is essential that consumers have the right to know the facts important for the proper selection of products and to protect themselves from the product labels which mislead them.(Dukić Mijatović, Sudžuka, 2016).
Legal regulations for GM food are very strict in the EU because of the strong consumer mistrust of the European Union towards GM foods. In fact, strong mistrust of European consumers towards GM foods is a consequence of a general distrust of the legal regulations on food safety in the EU. This was certainly contributed by the numerous scandals in this area, among which the most remarkable is "mad cow disease" (Bovine Spongiform Encephalopathy -BSE) in Great Britain. The consumers were very unhappy about the delayed European legislation which did not recognize the risk of BSE on time. Therefore, as a result of this and similar scandals and regulatory failures, European consumers have become very distrustful, even to smallest novelties when it comes to food. This mistrust applies to GM food, as most Europeans do not support GM foods (Vujisić, Mihajlović, 2014).
A consumer estimates quality and health safety of food based on the information provided on the product packaging. It is necessary to mark the foods so that consumers get comprehensive information about the content and composition of the food product. It is necessary that consumers are informed about the safety of the food they consume, but the question is what happens at the moment when the food reaches the consumer's basket. However, relatively little research has been conducted in order to test the consumers' knowledge on food safety and the application of good practices in the preparation of food in households. Based on the modest research, they came to a conclusion that consumers often practice unsafe food handling. This indicates that the consumers need to be pointed out to the application of good practice in the preparation of food in their households (Baltić et al., 2013) .
Regulations of the EU and Regulations of the Republic of Serbia
European legislation on food safety has been developing in several stages. The first stage was focused on building a common market. Its history can be followed In the second part of the first stage, the focus was shifted to the adoption of the horizontal directive or the directives related to a greater number of products by integrating some common characteristics related to their composition, preparation, trade, etc. (Bunčić, Rudan, 2006) .
After the previously mentioned BSE crisis, a more common integrated approach was presented in the European Union, which aims to provide a high level of food safety, animal health, and plant health within the borders of the Union, through the implementation of coherent borders "from farm to fork" and with appropriate monitoring while ensuring the effective functioning of the internal market. The application of this approach involves the development of an adequate legal framework to ensure an effective system of control and evaluation of compliance with the standards of the European Union within the EU but also in third countries in relation to their exports to the EU. Improved legal framework is essential in order to organize international relations with third countries and with international organizations with regard to food safety, as well as to organize relations with the European Food Safety Authority (EFSA) and ensure science-based risk management in this area. The principle of applying integrated approach "from farm to fork", which covers all sectors of the food chain -from production, processing, storage and food processing to retail sales -was presented by the European Commission entitled as the White Paper on Food Safety (Dabović, 2011) . This document constitutes the second stage of legislation development in the field of the food safety in the EU. The White Paper on Food Safety was created on January 12, 2000. The action plan on food safety in the Annex to the White Paper contains a list of 84 legal acts. It is believed that in this way the traditional approach to the control of the finished product was abandoned since the system is based on preventive action, i.e. before the product occurs (Glintić, 2012) .
It is relevant to point out that before the adoption of the White Paper in May 1997, the Commission published the Green Papers. This document preceded the White Paper and it was published with the aim to start a public debate and consultation on specific issues. The Green Papers underlines its first and most important principle -consumer protection. That is when the control agency in this area was formed -Food and Veterinary Office (FVO) in Dublin, and there was announced the formation of an independent body for food safety, i.e. the future EFSA (Bunčić, Rudan, 2006) .
In order to adequately, scientifically and successfully respond to all issues related to food safety, it was decided to found European Food Safety Authority in the framework of the European Union. The main task of this authority is to examine the food safety for humans and 4 Vertical directives are related to specific groups of products with common features and the requirements for the management of their quality. A good example for this type of directive is a discussion about how many foods should contain cocoa in order to be called chocolate and whether other vegetable fats (except the cocoa butter) can be used at all. Directive 73/241, which refers to cocoa and chocolate products intended for human consumption prescribed the content of 35% cocoa for the entire EU. However, on 3 August Due to the fact that Serbia is strategically destined to join the European Union, it is necessary to harmonize its legislation with the EU legal acquisitions. Accordingly, from January 1, 2009, application of HACCP system became a legal obligation for food manufacturers on the territory of the Republic of Serbia. 1-3) ; as the principles of this Act were defined: the principle of risk analysis, precautionary principle, the principle of consumer protection and the principle of transparency. The principle of traceability was adopted, i.e. monitoring of the origin of food at all stages of production, transport, and processing of food and animal feed. This raises the requirements for the registration of all participants in the chain of food production and circulation. The law stipulates that the food safety in the territory of the Republic of Serbia, in the framework of their powers, are provided by entities which are registered in the Central Register of objects, then the Ministry of Agriculture, Forestry and Water Management, Ministry of Health, and the referenced (accredited) laboratories. The law defines the duties of the state administration in the field of food safety. Article 25 of the Act imposes a ban on the marketing of unsafe food, precisely stating which food. Also, regarding the definition of food hygiene, the law provides that food business operators are required to at all stages of production, processing, and distribution of food under their control, to meet the prescribed requirements relating to food hygiene. This means that all persons whose jobs are in the production and distribution of food and come into contact with food must have basic knowledge of food hygiene, but also about personal hygiene and must wear working clothes and shoes. The law also contains rules on genetically modified food and genetically modified animal feed. One of the relevant principles of law is the principle of protecting the interests of consumers, which means that all food business operators are obliged to inform consumers about the composition, properties, and purpose of products.
The adoption of the Law on Food Safety and the Law on Veterinary Practice led to the adoption of a number of ordinances such as: the Ordinance on General and Specific Food Hygiene Requirements at any Stage of Production, Processing and Transport, Regulations on Food Hygiene Requirements, the Ordinance on the Requirements for Labeling and Advertising of Animal Feed, and so on. Based on the foregoing, it can be said that the Republic of Serbia legislation that regulates the field of food safety and consumer protection is largely in line with international standards, as well as with the relevant EU regulations.
Conclusion
Normative analysis leads to the conclusion that only if the national legal regulations relating to food are in line with international regulations, it is possible to establish common standards for international trade of food, which in turn leads to the development of safety and confidence in the food on the market regardless of its origin. By analyzing and studying the legislation related to food safety from the aspect of modern society, it can be concluded that food safety is one of the main preoccupations of the safety culture of modern man and it is receiving substantial attention. This is indicated by the existence of international standards and regulations of the European Union. EU legislation related to food safety is mainly governed by the regulations and directives that are applied in all Member States. In fact, food safety is the key issue in food legislation in the European Union, and the crisis in the nineties emphasized food security as one of the most important policy priorities of food in the EU, which led to the reconstruction of the European Union legislation on food.
Based on these findings, it can be concluded that food safety in the European Union is of great importance not only to protect the health of consumers but also because of economic importance. An integrated approach to EU food safety aims to facilitate and ensure a high level of food safety, animal health, animal welfare and plant health within the Union, using coherent measures "from farm to fork", thus covering all sectors of the food chain. The legal framework in this area is presented in the White Paper on Food Safety and directives, ordinances and regulations.
In the Republic of Serbia, the adoption of the Law on Food Safety made a big step forward. The Law itself has initiated the adoption of a large number of by-laws. However, it is relevant to point out that it is very important, in the best possible way, to prepare production, packing and sale of goods with adequate supporting documentation evidencing of compliance with all standards and norms of the European Union, without which business deals would not be possible. 
